Dale a PPS 


Ba GS Ants 

Delawareans seem to be stuck on sticky 
buns. After recent recipes appeared, many 
more readers chose to send me their own 
versions. 

By the time the method using the hot-roll 
mix went to print, I had received the iden- 
tical recipe from Jean Demel, Jacquie 
Brooks, Helen Fornwald, Edna Potts, 
Dorothy Cullen and Catherine Clark. 
Thanks to you all for taking your time to 
share. 

Thanks also to Mary Windsor, Laura 
Susan Ferriss Kouba, Mrs. Blair Levering, 
Joanne Siegfeldt, Henry Hinger, Ann 
Isaacs, Margaret Mahaley, Ella Zukoff, 
Elizabeth Beattie, Bernice Dill, Gracie 
Mirolli, Betts Lamplugh, Barbara Moore 
and Jeanne Buckworth, who all sent reci- 
pes using yeast and Karo which start from 
scratch. Your time and interest are very 
much appreciated. 

Both Moore and Buckworth sent the rec- 
Ae below, and both noted it is “the best” 
they ever made or tasted. 

First, a few requests: 

@ Carolyn Rodichok of Newark is hoping 
to find a chicken-corn soup recipe similar 
to one her husband remembers from his 
youth. He thinks it may have had potatoes 
in it, too. = 

@ Charlie Walker of Wilmington 
we'll print some recipes for homemade 
pizza dough and sauce. 

May I ask that the lady who first wrote to 
Otto Dekom and then to me to please for- 
give me and write again? I set your letter 
aside so carefully to be sure to find help for 
you, I seem to have misplaced it alto- 
gether. I am truly sorry to add to your 
frustration. 


Stickiest sticky buns 


The novice baker may find this soft 
dough a bit tricky to handle. 


1 envelope dry yeast 
1 cup milk 
1 egg, beaten 
% cup butter or margarine 
% cup granulated sugar 
1 teaspoon salt 
3 cups sifted flour 
Melted butter or margarine 
Ye cup brown sugar, packed 
2 teaspoons cinnamon 
1 cup pecans or raisins or currants, 
or a combination of same 


Sticky syrup: 
1 cup dark corn syrup 
1 cup brown sugar, firmly packed 


Mix yeast with one cup flour, salt and % 
cup sugar. In small saucepan, heat milk 
with % cup butter or margarine. Heat until 
warm. Butter does not need to melt. Add 
beaten egg and stir. 

Combine egg mixture with flour and 
yeast mixture. Beat with electric beater at 
medium speed for 2 minutes. 

Add about % cup flour or enough to 
make a thick batter. Beat with electric 
mixer 2 minutes longer. 

Add remaining flour (more if necessary, 
to make a soft dough.) Knead, in bowl, 
about 12 minutes or until dough no longer 
sticks to fingers and is elastic. 

Place in buttered bowl! and let stand in 
warm, draft-free place for about 45 
minutes or until doubled in bulk. 

Punch down. Divide in half and roll each 
half into a rectangle about 9 inches wide 
and %-inch thick. Brush surface with but- 
ter. 

Mix % cup white sugar with 4% cup 
brown sugar and cinnamon. Sprinkle 
evenly over rectangles. Roll, jelly roll- 
fashion. Cut into 1-inch slices, using a very 


es eS 

Make syrup by heating corn syrup, 1 cup 
brown sugar and % cup butter together. 
Pour half into each of two layer cake pans, _ 
square or round. Sprinkle evenly with nuts 
and/or raisins. Place half of dough slices, 
cut side down, in each pan. Let rise until - 
double (about 30 minutes). ; 

Bake in preheated 400 degree oven about 
20 minutes or until surface is browned and 
dough appears cooked through. 

Line a cookie sheet with foil and turn up 
edges to make walls that will keep syrup 


from oozing off the sheet. Place pans 


upside down on foil and do not remove for a 
minute to allow syrup to drain from par. 
The recipe suggests serving the bu 3 
cooled, but I much prefer to enjoy mine — 
warmed up a bit. 

One other recipe calls for baking sticky 
buns in individual muffin cups. Yet another 
suggests your oven as a good place for the 
dough to rise. Turn it on at 400 degrees for 
1 minute only, turn it completely off and 

at your bow! inside. I often use my oven 
a lace a bowl of hot water under the 
dough. I have a friend who hangs a light- 


Dike ote downy. 


